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1. Understand basic concepts of baking.

2. Discuss with the role of various major and minor ingredients in bakery
products.

3. Explain baking process and operation.

&>

Determine quality parameters of baking products.

5. Formulate the icing and pasturing preparation.

Course Outcome:

1.

The student will be able to understand the basic ingredients and equipment
used in bakery unit.

The student will be able to relate preparation techniques followed in cake
preparation

The student will be able to apply knowledge on preparation of cookies and
biscuits, able find out faults and remedies in cookies and biscuits
preparation

The student will be able to do icing and pastries products
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Syllabus
Unit -1

Introduction of bakery- definition, principles, types of baked and confectionary
products. Major and minor equipment - required to start a small bakery unit.
Oven& baking: knowledge and working of various types of oven. Hygiene and
sanitation in baking establishment.

Unit - 1I

Principles and Methods involved in the preparation of Bread, faults and
remedies. Major and minor ingredients - types, role in bakery.

Unit - III

Principles and Methods involved in the preparation of cake, types of cake. Faults
and remedies in baked cakes. Types of icing and pastry making. Major and minor
ingredients - types, role in bakery.

Unit -1V

Principles involved in cookies preparation, methods for mixing cookies, types,
differentbetween biscuits and cookies ,Faults and remedies in baked biscuits and
cookies

Unit-V

Introduction to the confectionary work. Study of sugar boiled confectionery like amorphous
confectionery & Crystalline Confectionary. Introduction to the basic tools used in the
confectionary Role of flour, sugar, shortening and egg. Knowledge of different sauces which are
used in confectionery.

Practical:
e Breads
cakes

[ ]
e cookies
e chocolates & candies
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